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Even the kitchen sink i

In MIT labs, students cleverly update appliances, utensils, and more

By Emily Schwab
GLOBE CORRESFONDENT

CAMBRIDGE — There are probably few - -
eooks who would slip on a mitt-style potholder,
pull a roasting pan from the oven, and wonder
aloud, “What does it mean for me, as an oven
mitt, to be at this temperature?” But that's how
associate professor Ted Selker thinks asheand
his team dream up new ways to make akitchen
more efficient and more fun.

What some simply call “the kitchen” at the
Massachusetts Institute of Technaology is the
, Counter Intelligence Lab, part of the Media and

. Arts Technology Laboratory. It looks more like
2 mad scientist’s workshop than somewhere
you would go to cook. But if futuristic ideas
that Selker and his team of dbout 16 under-

: g graduate and graduate students are developing
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kitehen could look like this, leo.
Except yours prohably won'L have
dangling wires or the work-in-
progress, prototypical feel of this
place. But it may have an oven
mitt that’s also a trivet, which yells
“hot” when it comes in contact
with something that is too hot to
ouch, Named Talking Trivet, it
suggests “needs rewarming” if
something is cool. And if the tem-
perature is just right, it exclaims,
“hot and ready to eat”

In the basement of 20 Ames St.,
the kitehen is a 12-by-12-fool
room separated from the hallway
by a Plexigias wall (down the hall
is a regular laboratory with a
smaller kitchen that the Counter
Intelligence group also uses). The
Media Lab opened in 1985, the
Kitchen in 1098, originally run by
associate professor Michacl Haw-
ley, who is still at the Media Lab.
Concord-based food historian and
author Barbara Wheaton was a
consultant to the kitchen until
2003. Sclker began running both
Kitchens several years ago. This is
where he goes to experiment, he
says, hecause “most technologies
come into human life through the
Kitchen? ciling ordinary examples
such as electricity, running water,
cooling systems, lighting, and the
grandmother of them all, fire.
Selker's first gadget was the Cha-
meleon Cup. Pour hot water into
i, and the word “hot” appears; fll
{t with ice water and the cup tuns
plue — all thanks to thermo-
chromie (lemperaturc-sensitive,
color-changing) ink and liquid
crystals harvested from Duracell
batterics. Simple — and it still
works with the original crystals.

Selkser calls his three primary
goals for his projects “the three
¢ education, efficiency (with a
foeus on environment), and, of
course, entertainment. The faucet
that lights up according to tem-
perature will also tell you in a
stern volee if it thinks you are us-

mlmgfzmosl;emamgwud
toward creating a safer environ-
ment. There are filters attached to

ture and then light up (red for hot
and blue for cold) to signal a
change; projectors that shinea
large red warning spot on a hot
burner; and a sink that stretches.
The sink, fashioned from a white
matrix of silicone mbber and fab-
ric mesh, is an invention of gradu-
ate student Leonarde Bonanoi.
Made to adjust its height accord-
Ing to the task at
‘Most’

hand, the sink can

“withstand tempera- ¢ S
technologies

tures higher than

you'll ever need in a kitchen with light-
Kkitchen (700 degrecs come into up drawer M“g!hes
Fahrenheil; water human to indicate the
hoils at 212 degrees). lif whercabouts of nee-
Accol clement tothe AHE essary utensils,
sink, from an acs- And what kiteh-
thetic and a safety thmugh 5 en has enough cabi-
standpaint, is that il ﬂlﬁ kitchen. ncts? A prototype
you toss a wine glass Tep Srigkn, Tachine in the MIT
into it from across MITprofessor  Hitehen makes acryk-
the room, as Sclker ic dishes, then re-
{ikes o do, the sink verses the process af-

will catch it gently. No damage '

dune and no more chipped dishes
due to soapy slipups.

There are whimsical innova-
tions as well. Have you ever heen
conking from a book and won-

Among MIT’s innovations for the kitchen are a silicone rubber
and fabric mesh sink that can prevent dish and glassware
breakage (above). Below, Jackie Lee works ona machine that
takes umcunpeptorrecycllng dishes to new heights.

dered where to put the volumne so
it won'l get splattered? In the
Kkitchien here, a multimedia pro-
gram called CounterACTIVE
projects recipes and
directly onto the counter. Wheil
nsed with Minerva, which identi-
fics fonds by camers, thase recipes
will be planned around ingredi-
onts aircady on the

~__ countertop. The pro-

gram guides the
cock throagh the

ter you've used them. Tt takes the
concept of recycling lo new
heights.

Fven thie spoons arc smarl, or
at least the “Smart Spoon™ is, With
its colorful wires in a transparent

casing, the spooen delects pH lov-
els, conductivity, temperature,
and other characteristics. Ull-
mately, it can teli you there is not
enough baking suda in your cake
hatter hecause thie pil levelwill he
off, As Sclker says, “MNow everyone
can be a pastry chef”
Conservation-ninded ap-
proachies to existing appliances

are cverywhere here- Oue g relat-

et to keeping food fresh. At first
glanee, the refrigerator louks like
any standard, freezer-lop mudel,
though the front is covered in
plain white paper. Turns out, that
paper is used as a projecticn
screen en which an up-to-date im-

-age of the inside can be shown,

thanks to the small video camera
mounted inside the door, next Lo
where the bulter goes. Now you
can compase a shopping list or de-
cide what to have for dinper with-
b opening the fridige, thus saving
electricity, The program even
saves outdated views and polen-
tially shows you, says Selker, “Who
ate the cookies?”

Or, who lefl the emply milk
carton in therce?
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